Picking and f aching Lemons

313

ment of pomelos from California, is not large, being about
200 cars per year. Ordinarily the fruit is stored in lug-
boxes for a few days until the rind becomes soft and
pliable. Aiter this the fruit is packed in orange boxes
and handled like oranges. Pomelos improve somewhat
in flavor with storage &nd proper curing, and for best
results, this fruit should be very carefully picked in
. February or March and held in storage precisely as are
lemons until May, June, and July.
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Large quantities of pomelos are grown in Florida, Cuba,
Porto Rico, and the Isle of Pines, and these dominate
the markets of tie eastern United States. California
pomelos aie marketed mostly within the state and to
some extent in the intermountain country and the Pacific
Northwest. Only a few are sold in New York, On
account of tie state quarantine, Eastern pomelos cannot
he brought into California for sale. At present a large
portion of the California pomelos found on the markets
are poor in quality. This is due to the fact that but little
attention has been paid to pomelos and most growers
tend to treat them in every respect like oranges. That
the climatic and soil conditions in some parts of California
are well suited for the production of a first-class pomelo